
STOP 



Early Journal Content on JSTOR, Free to Anyone in the World 

This article is one of nearly 500,000 scholarly works digitized and made freely available to everyone in 
the world by JSTOR. 

Known as the Early Journal Content, this set of works include research articles, news, letters, and other 
writings published in more than 200 of the oldest leading academic journals. The works date from the 
mid-seventeenth to the early twentieth centuries. 

We encourage people to read and share the Early Journal Content openly and to tell others that this 
resource exists. People may post this content online or redistribute in any way for non-commercial 
purposes. 

Read more about Early Journal Content at http://about.jstor.org/participate-jstor/individuals/early- 
journal-content . 



JSTOR is a digital library of academic journals, books, and primary source objects. JSTOR helps people 
discover, use, and build upon a wide range of content through a powerful research and teaching 
platform, and preserves this content for future generations. JSTOR is part of ITHAKA, a not-for-profit 
organization that also includes Ithaka S+R and Portico. For more information about JSTOR, please 
contact support@jstor.org. 



MUNICIPAL ORDINANCES, RULES, AND REGULATIONS 
PERTAINING TO PUBLIC HEALTH. 



DETROIT, MICH. 
Milk— Pasteurization of. (Reg. Bd. of H„ Nov. 18, 1914.) 

1. Pasteurization of milk shall ba performed by a process whereby every portion 
of the milk is raised to a temperature of 145° F. and retained at that temperature for 
a period of 25 minutes by the holding process, and no other process shall be adopted 
or used, and immediately thereafter cooled to a temperature below 50° F. 

2. No pasteurizing equipment shall be used that is not approved by the Detroit 
Board of Health. 

3. Each pasteurizing apparatus shall bo equipped with a time and temperature 
recording apparatus approved by the board of heath. The record shall be filed at 
the pasteurizing plant and mailed to the Detroit Board of Health Thursday of each 
week. 

4. All pasteurized milk shall be plainly marked on each bottle cap or other con- 
tainer in which such milk is delivered to consumers, with a label bearing the inscrip- 
tion, "Pasteurized milk." 

5. Pasteurized milk shall contain not more than 100,000 nonpathogenic colonies of 
bacteria per c. c. in samples taken from containers being delivered to consumers. 

6. Immediately after the process of pasteurization and cooling the milk must be 
put into the final containers. 

7. Milk shall not be pasteurized more than once. 

8. Pasteurized milk shall be delivered to the consumer not later than 24 hours 
after pasteurization. 

9. All cream and skim milk shall be pasteurized or made from pasteurized milk. 

10. Buttermilk shall be made from milk or cream pasteurized before churning. 
[The above regulations take effect May 1, 1915, which is the time when licenses 

for the sale of milk are renewed.] 

DUNKIRK, N. Y. 
Milk and Cream— Labeling. (Reg. Bd. cf II., Dec. 1, 1914.) ' 

Sec. 6. Art. 2. No milk, cream, or skim milk shall be sold within the corporate 
limits of the city of Dunkirk except it shall be conspicuously labeled in black ink 
"From tuberculin-tested cows"; milk from untested cattle shall be labeled in red ink 
as follows: "From cows not tuberculin tested." 

HUNTINGTON, W. VA. 

Board of Health — Members and Officers— Powers and Duties. (Ord. May 25, 

1914.) 

Article 1. Section 1. The health officer, mayor, commissioner of health and 
charity, sanitary officer, and the city clerk of the city of Huntington shall be ex officio 
members of and shall constitute the local board of health for the city of Huntington. 
The commissioner of health and charity shall be the executive officer of such board. 
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